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FOOD AND NUTRITION CLUB 
Food Preservation l" 
The object of the Food Preservation Club I is to teach the relation 
of an adequate supply of fruits and vegetables to health, to increase the 
use of fruits and vegetables in the winter diet, to give the club members 
experience in the best methods of canning and storing fruits and vege., 
tables, to save and use effectively the surplus food raised in the home 
orchard and garden, and to give members experience in working to-
gether. 
REQUIREMENTS 
Work Required-Each member is required to make a canning 
budget for her family and to can her individual canning budget if 
possible. If this is impossible, each member should can at least twelve 
quarts of fruit (at least three varieties), ten quarts of tomatoes and six 
pints of tomato juice, fifteen quarts of vegetables (at least three varie-
ties); store two vegetables, and keep project records. 
Each club is required to give some of its products to a school for 
the children's lunch, or to some family, orphanage, or other group, or 
to serve some of their products at a luncheon or dinner for the people 
of their community, or for a business or professional group. 
If club members do more than the above requirements, a report 
of the work done should be included in the report blanks. 
Records Required-Each member is required to keep a record of 
the variety, amount, and the estimated cost of the product canned; the 
amount of spoilage; and to write a story of the club work for the year. 
~xpense-Each member must supply the products to be canned 
and any equipment necessary for canning. 
Time Required-Time is required for attendance at the regular 
club meetings, for canning and storing the required products, and for 
attendance at an achievement program. 
Organization-The Food Preservation I Club should be organized 
in September or October but may be organized any time before the 
first of May. By organizing in the fall, there is ample time for making 
the food budget, planting the garden accordingly, and studying canning 
equipment and storage of canned products before the canning season 
begins. 
*Prepared by Miss Flora L. Carl, Extension Nutritionist, in collaboration with Miss Jane 
Hinote, State Club Agent. (Revised February, 1937). 
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I. ORGANIZATION OF THE FOOD PRESERVATION I CLUB 
There shall be five or more members in the Food Preservation I 
Club who are 10 to 21 years of age and who are meeting regularly, with 
their own officers in charge, under the direction of a local club leader.' 
Standard clubs are required to have six or more regular meetings. 
These meetings should be held at least once a month. The meetings · 
should be divided into the business, discussion and social sections as 
outlined in the suggested programs. It is suggested th.at the subjects 
be taken up in the order outlined but it may be necessary to devote 
two or more meetings to some of the discussions. Local leaders and 
clubs are expected to adapt these subjects to. local conditions. 
Activity 
The club members may carryon an activity as Everyday Cour-
tesies, one phase of Conservation, or one phase of Music, etc., in addition 
to the project work that is required of the club. ' 
Suggested Programs for Meetings 
I. Organization of the Club (See Club Secretary's Record Book) . 
1. Business meeting-The local club leader in charge. 
(1) Explanation of the duties of the club officers and members 
(see Club Secretary's Record Book). 
(2) Election of officers from the membership of the club: 
President, Vice-President, Secretary-Treasurer, Song 
Leader, and Reporter. 
(3) Selection of time and place for meetings. 
(4) Selection of a name for the club. 
(5) Appointment of program committee. 
(6) Adjournment of the business meeting for project instruc-
tion. 
2. Discussion-The local leader in charge. 
(1) Distribution of club literature and the report blanks. 
(2) Explanation of standard club requirements and project re-
quirements. 
(3) Discussion of the main club events of the year. 
(4) Explanation of 4-H Club activities (see Secretary's Record 
Book and mimeographed sheet No. 380, Activities for 
Missouri 4-H Clubs) . 
(5) Setting of one or more goals for the club, such as: Every 
member will attend every meeting of the club. Every 
member will complete the project. Every member will 
judge, demonstrate and exhibit. The club will can ___ __ _ 
quarts of fruits and vegetables. 
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(6) Assignment for the next meeting: Learn 4-H Club Pledge. 
Topic for roll call. "My Reason for Joining the Club." 
3. Social hour. 
II. Club Meeting-Fruits and Vegetables in the Diet. 
1. Business meeting-The club president in charge. 
(1) Meeting called to order by the president who leads the 
members in repeating the National 4-H Club Pledge, as 
follows: "I pledge my head to clearer thinking,. my heart 
to greater loyalty, my hands to larger service, and my 
health to better living, for my club, my community and 
my country." 
(2) Roll call by the secretary. 
(3) Reading of the minutes of the last meeting by the secre-
tary, which should be adopted as a permanent record by 
the club when approved. 
(4) Unfinished business. 
(5) New business. 
(6) Songs. 
(7) Adjournment for work. 
2. Discussion and demonstrations-The local leader in charge. 
Fruits and vegetables in the diet (see page 8). Leader dis-
cusses and shows how to make a fruit and vegetable budget. 
Home production of fruits and vegetables. Explanation of score 
card for fruit (see page 20). Members score one or more cans 
of fruit or tomatoes. Demonstration by leader or member of 
testing jars, lids and rubbers. Talk, demonstration or dramatiza-
tion of activity selected by the club. 
Assignment of work: Bring family fruit and vegetable budget 
made by each member. Each girl scores two or more jars of 
canned fruit. Each girl prepares to demonstrate the testing of 
jars, lids and rubbers. Carryon activity at home. Topic for 
roll call: "One point to consider in scoring canned fruit or 
vegetables. " 
3. Social hour. 
III. Club Meeting-Preservation of Food by Canning. 
1. Business meeting (follow outline suggested for Club Meeting II). 
2. Discussion and demonstrations-The local leader in charge. 
Canning equipment and methods and steps in canning (see 
page 17). Individual demonstrations on testing jars and rubbers. 
Canning fruit. Making sy;up. Time table for canning fruit and 
tomatoes. Demonstrate or dramatize club activity. 
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Assignment of w~rk : Can products at home. Individual dem-
onstrations on preparing fruit for canning, making syrup, pro-
cessing the product and final sealing .of jars. Bring report blanks 
to meeting. Carryon activity at home. Topic for roll call: 
"One important step in canning." 
3. Social hour. 
IV. Club Meeting-Canning Fruit. 
1. Business meeting. 
2. Discussion and demonstrations-The local leader in charge. 
Practice canning fruit (see page 22) . Individual demonstra-
tions by members. Each member judges 4 jars of one variety 
of fruit and give reasons . Team demonstrations (see page 35) . 
Demonstrate activity that was selected -by the club. 
Assignment of work : Continue to can . Individual or team 
demonstrations on preparing fruit or vegetables for canning, 
packing the product in the jar, processing and sealing the jars. 
Practice team demonstrations. Continue club activity at home. 
Topic for roll call : "The amount of fruit I have canned since 
joining the club." 
3. Social hour . 
V. Club Meeting-Canning Vegetables. 
1. Business meeting. 
2. Discussion and demonstrations. 
Canning vegetables. Members can vegetables . Score one jar 
of canned vegetables. Demonstrations on previously assigned 
food preservation subjects and activity subjects. Inspection of 
record blanks. 
Assignment of work : Individual and team demonstrations by 
members on preparing vegetables for canning, packing the vege-
tables in the jar, processing the product, sealing and care of jars 
after processing and the activity selected by the club . Bring re-
port blanks. Topic for roll call: "One important point in canning 
vegetables. " 
3. Social hour . 
VI. Club Meeting-Care and Use of Canned Products. 
1. Business meeting. 
2. Discussion and demonstrations. 
Care and use of canned vegetables . Spoilage. Members give 
individual or team demonstrations of canning vegetables. Mem-
bers practice canning. Members judge four or more jars of one 
kind of vegetable. 
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Assignment of work: Continue to can at home. Team demon-
strations. Continue to judge at home. Continue club activity 
at home. Topic for roll call: "Canned vegetables that must be 
boiled before tasting." 
3. Social hour. 
VII. Club Meeting-Storing Fresh Fruits and Vegetables. 
1. Business meeting. 
2. Discussion and demonstrations. 
Storing fresh fruits and vegetables (page 29) . Team demon-
strations on previously assigned subjects. Progress report on 
club activity. 
Assignment of work: .Store required vegetables. Complete all 
project requirements and report blanks and bring report blanks 
to leader. Make a report of the club activity to turn in to leader. 
Topic for roll call: "The amount of fruits and vegetables that I 
have canned since joining the club." 
3. Social hour . 
VIII. Club Meeting-Judging Canned Fruits and Vegetables. 
1. Business meeting. 
2. Discussion and demonstrations. 
Collect all report blanks and activity reports. Score one jar 
of canned fruit. Judge two or more classes of canned fruit and 
discuss placings. Score one jar of canned vegetables . Judge two 
or more classes of vegetables. 
3. Social hour. 
IX. Club Meeting-Planning for Achievement Day. 
1. Business meeting. 
2. Discussion and demonstrations. 
Exhibits (see page 33). Make detailed plans for local achieve-
ment day including exhibits, club project and activity report, 
program, demonstrations, etc. 
Assignment of work: Assign reports, demonstrations, exhibits, 
etc., to the club members. 
3. Social hour. 
X. Club Meeting-The Achievement Day. 
The achievement program should be held at the close of the 
work for the club year. Each member should hand' in to the 
local leader the completed report blank so that the results of all 
the work of the club may be summarized in the Secretary's Re-
cord Book and in the leader's final report for the club (see Boys' 
and Girls' 4-H Club Leader's Manual, page 24). 
.. 
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Only members who make a complete report or have their 
records up to date should be eligible to take part in county, dis-
trict, state, interstate or national contests, club camps or take 
achievement trips. 
The results of the club work for the year should be carefully 
prepared and offered to the local newspapers for pu blication. 
The following program for Achievement Day is suggested: 
1. Typical club meeting. 
2. Exhibit of canned fruits, vegetables, menus and report blanks. 
3. A talk on 4-H Club work. 
4. Individual and team demonstrations. 
5. Reports, demonstrations or dramatization of the 4-H Club ac-
tivities . 
6. Awards. Each member who completes the work is eligible to re-
ceive a 4-H Club achievement pin, if given. 
7. Songs. 
8. Plans for the following year. 
XI. Club Meeting-Reorganization of Club. 
1. Business meeting. 
Election of new officers . 
2. Discussion. 
Project for the coming year. Selection of leader for the coming 
year. Activities to carry out during the coming year . 
XII. Instal).ation of Officers. 
See suggested program for installation ceremony (mimeo-
graphed sheet No. 543). 
II. FRUITS AND VEGETABLES IN THE DIET 
Fruits and vegetables are important as a food not only because 
they please the appetite but because they contain so many substanees 
necessary for growth and health. They are particularly valuable in 
the diet because of their mineral and vitamin content. They are an 
excellent source of such essential food substances as calcium, phosphorus 
and iron. These minerals, in nicely balanced amounts, are necessary 
for the control and continuation of the various processes that go on in 
the body, and to the building and maintenance of teeth, bones, blood 
and other tissues. 
Most fruits and vegetables are also an excellent source of vitamins, 
which are essential for proper growth and resistance to disease. To-
matoes and the dark green and yellow fruits and vegetables are es-
pecially rich in vitamins. Since only very small amounts of vitamins 
can be stored in the body, some foods that are high in vitamin content 
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should be included in the diet each day. Tomatoes and citrus fruits 
(oranges, lemons, and grapefruit) are of special importance in the winter 
diet because practically all other fruits and vegetables lose Vitamin C 
when cooked or stored for some time. Vitamin C is important in build-
ing and maintaining strong bones and hard sound teeth, and in pre-
venting soreness and stiffness of joints and a deficiency disease called 
scurvy. It is a good plan to eat tomatoes or oranges every day that one 
does not have another fresh raw fruit or vegetables. 
Fruits and vegetables are also important in the diet because they 
contain an indigestible residue called cellulose, which holds water and 
retains its bulk in passing through the body, and thus aids in the elimi-
nation of waste material from the intestinal tract. As a group they are 
not an important source of protein which builds muscle tissue, or of 
carbohydrates (sugars and starches) and fats, which yield heat and 
other forms of energy. However, potatoes ar an excellent source of 
carbohydrates, while peas, beans, and lentils have some protein. 
Fruits and vegetables make meals more interesting because they 
add color, texture and a variety of flavors to what otherwise might be 
drab and unappetizing meals. In well planned meals the meat, eggs, 
bread and cereals need to be balanced by. fruits and vegetables. 
Because fruits and vegetables are one of the best sources of minerals, 
vitamins and bulk, and because they make for well-balanced attractive 
meals, it is important to make and carry out plans which will result in 
an ample supply of a variety of high quality fruit and vegetables for 
family meals throughout the year. 
Fruit and Vegetable Budget 
Making a food budget means definitely listing the required amounts 
of different foods needed for a specific family for a given period of time. 
Using this budget as a guide in producing and purchasing food, will save 
expense, time and energy. If a fruit and vegetable canning and storage 
budget is made and followed, there will be an adequate amount and a 
sufficient variety of canned and stored products to use during the time 
when fresh ones are not readily available and, yet, there will not be an 
excess of any canned or stored product. 
To make a fruit and vegetable budget, the following things need to 
be considered: 
1. A sufficient amount of fruits and vegetables to have at least 
two fruits, two vegetables and potatoes every day. This would require 
for each person about forty quarts of canned fruit; forty quarts of canned 
vegetables, twenty of which are tomatoes; two to three bushels of po-
tatoes; five to seven heads of cabbage; forty to fifty pounds of other 
stored vegetables; sixty to eighty pounds of stored fruit; and five to. 
eight pounds of dried fruits and vegetables. 
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2. A variety of fruits and vegetables so the family will not tire of 
anyone. Ten fruits and ten vegetables canned, and ten vegetables 
stored, would give a nice variety. 
3. Enough tomatoes to serve at least three times a week during 
the non-growing season, unless citrus fruits are used in large amounts. 
This would amount to about twenty quarts of canned tomatoes per 
person, or half of the total amount of vegetables to be canned, for one 
person. 
4. A dark green or 'yellow vegetable, such as carrots, green beans, 
peas, greens, cabbage, or letuce should be used atleast four or five times 
a week. Ten of the forty quarts of canned vegetables per person and 
half of the stored vegetables may well be dark green or yellow vegetables. 
5. A raw fruit or fresh raw vegetable, such as spinach, green onions, 
cabbage, Chinese cabbage, lettuce, carrots, should be served on days 
when tomatoes are not served. To have an adequate supply of raw 
fruits and vegetables during the 30 to 40 weeks non-growing, all of the 
stored fruit and at least half of the vegetables stored should be of a 
kind that can be used raw. In addition it is desirable, for variety as well 
as food value, to plan to buy one fresh raw fruit or vegetable each 
week during the win ter. 
The Vegetable Budget 
In making the canning and storage budget, the individual family 
likes and dislikes should be taken into ' consideration, but such valuable 
vegetables as cabbage, spinach or carrots would not be left out entirely 
on the basis of a dislike for them. A conscious effort should be made to 
cultivate a taste for all vegetables and the occasional use of those that 
are not so popular will assist in overcoming the prejudices against them. 
Many families find it a good plan to try growing one or two new 
vegetables each year. 
A list of the vegetables commonly grown in this state, with some 
others not so widely known or used, follows : 
Asparagus 
Beets 
Broccoli 
Brussel sprou ts 
Carrdts 
Cabbage 
Cauliflower 
Celeriac 
Celery 
Chicory 
Chinese cabbage 
Chives 
Collards 
Corn 
Cucumbers 
Egg plant 
Endive 
Escarole 
Green peppers 
Kale 
Kohl-Rabi 
Lettuce 
Lima beans 
Mustard 
Okra 
Onions 
Parsnips 
Peas 
Potatoes 
Romaine 
Rutabagas 
Salsify 
Squash 
Spinach 
String beans 
Sweet potatoes 
Swiss chard 
Tomatoes 
Turnips 
Watercress 
Wild greens 
One should be able to pick out 20 or 30 vegetables from this list 
tha~ the family would enjoy. 
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The following is a sample vegetable canning budget for one person 
which has the suggested amounts (40 quarts-20 of which are tomatoes) 
and the suggested variety (10 different vegetables) . 
Tomatoes- IS quarts 
Tomato juice-S quarts 
Green beans-S quarts 
Spinach-2 quarts 
Asparagus-I quart 
Peas-4 pints 
Corn-2 pints 
Lima beans-2 pints 
Carrots- I quart 
Baby beets- I quart 
Sauerkraut-I quart 
Soup mixture-S quarts 
In making the family budget, the amount given for each person is 
multiplied by the number in the family. One might also like to have 
for the family a few jars of canned okra, egg plant, pimentos, green 
peppers, pickles or relishes. The number of quarts of each vegetable 
canned should vary with the likes and nutritional needs of the family, 
and it . would be unusual for two people to prefer exactly the same 
variety. 
The following suggested vegetable storage budget for one person 
'should provide an adequate amount of these vegetables for the weeks 
when they cannot be obtained fresh from the garden. This permits a 
little more than the 2 to 3 bushels of potatoes,S to 7 heads of cabbage, 
and the 40 to 50 pounds of other vegetables suggested in the storage 
budget for one person for 30 to 40 weeks. 
Cabbage-S to 7 heads 
Turnips-S Ibs. 
Beets-S Ibs. 
Carrots- lO lbs. 
Onions-S lbs. 
Potatoes-2 to 3 bu. 
Squash-l 
Parsnips-S Ibs. 
Salsify-S Ibs. 
Rutabagas- S lbs. 
Chinese cabbage-3 heads 
Sweet potatoes-I peck 
Some dried beans, peas and corn might well be considered in the 
vegetable budget for the family. 
The Fruit Budget 
The fruit budget is planned in the same way as the vegetable 
budget. The following fruits are grown in this state: 
Apples 
Apricots 
Black berries 
Cantaloupe 
Cherries 
Currants 
Gooseberries 
Grapes 
Huckle berries 
Peaches 
Pears 
Plums 
Raspberries 
Rhubarb 
Strawberries 
Watermelon 
These fruits are commonly available on the market in this state 
and should be considered in making and filling the family fruit budget . 
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Apricots, dried 
Bananas 
Dates 
Figs 
Grapefruit 
Grapes, winter 
Lemons 
Oranges 
Raisins 
Peaches, dried 
Pineapple, canned 
Prunes, dried 
In making a fruit budget consider the following: 
1. Two fruits, either fresh, canned or dried, should be eaten daily. 
To provide this amount for the non-growing season in Missouri, it will 
take per person about 40 quarts of canned, 60 to 80 pounds of stored, 
and 5 to 6 pounds of dried fruit. 
2. A raw fruit should be eaten on the days when tomatoes or a 
raw vegetable are not served. 
3. A variety of fruits is desirable. Ten different canned fruits and 
three or four dried fruits would prove ample variety. 
If for some reason it is not possible or wise, because of a lack of 
time and energy or equipment to fill the fruit and vegetable canning 
budget from home-produced foods, then plans should be made to buy 
them or to substitute othe~ fruits or vegetables for them. 
Home Production of Fruits and Vegetables 
One problem of every farm home is to provide an adequate, satis-
fying food supply for the family throughout the year. A well planned 
garden and small fruit orchard, properly cared for, will provide palatable 
foods that will add minerals, vitamins, bulk and calories to the diet, 
and a variety of color, texture, and flavor to meals. Producing an 
adequate supply of high quality vegetables at home will cut down food 
costs and aid in providing a more healthful, satisfying diet . 
Everyone enjoys the fruits which he has raised himself. Most farm 
families cannot have fresh fruit often nor have enough to can for winter 
unless it is grown at home. Growing a variety of small fruits that 
ripen at various times during the year adds to the health of the family 
and to the joy of living on the farm. 
A well planned garden is one large enough to provide potatoes and 
two other vegetables for the family every day during the year; fresh 
vegetables during the growing season and canned and stored vegetables 
during the winter months. Usually, from one-fourth to one-half acre 
garden can be made to provide an ample supply of vegetables for a 
family of five. * 
Some persons do not like vegetables. This may be due to poor 
cooking or to serving vegetables that are too large, tough, coarse, over-
mature, or of a general poor quality. Young, crisp, tender vegetables 
are quickly grown and taste much better than vegetables that have 
grown slowly. High quality and high yield are usually closely asso-
ciated. Frequent successive plantings of the various vegetables will aid 
' Circular E 311, The Family Garden, Missouri College of Agriculture, Columbia, Mo. 
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in providing vegetables in their best eating stage over a longer period 
of time. An early spring garden and a fall garden will extend the season 
for fresh vegetables. The fall garden will also provide high quality 
vegetables for storage. 
III. PRESERVATION OF FOOD BY CANNING 
Canning is one method of preserving food. Heat is used and the 
product is sealed in air-tight containers. A definite effort is made when 
canning food to keep it as nearly as possible in the condition in which 
it would be served when freshly cooked. Canned foods make it possible 
to have foods at a time when they are, not available fresh and thereby 
a better balanced diet may be provided the year round. The health 
value of this improved diet cannot be measured in dollars and cents . 
Canning Equipment 
Before the canning season begins the canning equipment should be 
checked over and a list made of the new equipment needed. The 
largest piece of equipment is the processing kettle which is frequently 
called "the canner." 
There are three general types of canners or kettles used for canning 
-the water bath, the steam cooker or steamer, and the steam pressure 
cooker. The oven is sometimes used for canning. 
Water Bath Equipment-Any container may be used for a water 
bath if it has a flat bottom, a well-fitted lid and sufficient depth to 
allow the jars to be covered with one inch of water when placed on a 
rack in the bottom of the utensil. A wash boiler, a lard can or a tin 
pail is most frequently used. The container should be large enough to 
hold a convenient number of cans and yet not so tall that it will be 
difficult to keep it boiling. 
A rack is needed to keep the jars from direct contact with the heat 
as the jars may break if no protection is afforded and the circulation of 
water around the jars is better if they are lifted about one inch from 
the bottom. Wire baskets or racks to fit the processing kettle may be 
purchased or made by a tinner at small cost, or a false bottom may be 
made at home of strips of wood, folded hardware cloth, or wire netting. 
The jars should be far enough apart so the water can circulate freely 
between and under them. 
The chief advantage of the water bath equipment is its cheapness. 
Any home can have this sort of equipment which can be used to can 
many foods satisfactorily. There are several disadvantages of this type 
of equipment: (1) it requires large amounts of water; (2) it requires 
much fuel to heat the water to the boiling point and to keep it there 
during the processing period; (3) boiling water must be added to the 
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original boiler from time to time to keep the jars covered; (4) the pro-
cessing time is long for most foods; and (5) all types of spoilage bacteria 
are not killed by a boiling temperature, or 2120 F . 
Steam Cookers or Steamers-All types of steam cookers have well-
fitted lids which allow only a small part of the steam to escape. There 
must be sufficient steady heat to keep the steam "up." Only enough 
water is put in the steam cooker to keep it from boiling dry before the 
processing period is complete. Because the steam is not under pressure, 
the temperature is about the same as the water bath and the same 
length of time is required for processing. 
Oven Canning-The temperature of the oven should be kept be-
tween 2500 and 275 0 F. The food in the jars in the oven does not reach 
a higher temperature than that in the water bath. As the steam forms 
in the jar it forces its way out and some liquid from the jar also bubbles 
out. Only partially sealed glass jars can be processed in the oven 
because the accumulated steam might break a sealed jar, or spread and 
push out the seam of a tin can. The air in the oven is not as good a 
conductor of heat as is water, so the processing time in the oven would 
need to be longer than that of the water bath. 
Steam Pressure Cookers-This type of canner consists of a heavy 
metal kettle with a heavy lid which clamps down tightly. Jars are 
placed on a rack in the cooker and only a small quantity (from one cup 
to one quart) of water is needed. Because the steam formed cannot 
escape, the pressure created raises the temperature to a higher degree 
than the temperature of boiling water. Pressure cookers have con-
siderable advantage over the water bath method of processing: (1) the 
F ig, I.-Two types of pressure cookers. 
organisms which cause spoilage are killed more surely and quickly by 
the higher temperature; (2) only about one-::third of the time and fuel 
is required; (3) less labor is needed since the amount of water used is 
so little. The original cost of a pressure cooker may seem high but it 
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will last for years and is highly desirable if much canning is done each 
season. 
The U. S. Bureau of Home Economics in Farmers' Bulletin No. 
762 recommends that a pressure cooker be used for processing all 
non-acid foods as meats, fish, and all vegetables except tomatoes. If 
a pressure cooker is not available, other methods of preservation than 
canning should be used to make such products safe. Vegetables should 
be dried, pickled, and stored and meats should be cured or frozen. 
Special care should be used in washing a pressure cooker. The sur-
faces which form the closure between the kettle and lid should be care-
fully guarded against dents. To keep the safety valve in good working 
condition, do not put the lid of the pressure cooker in the water when 
washing it. A toothpick may be used to keep the opening of the pressure 
gauge clean. 
Pressure gauges sometimes get out of order and fail to register 
correctly and should be checked with a master pressure gauge at the 
opening of the canning season. ·The home demonstration agent has in-
formation in regard to methods of testing a pressure cooker gauge. 
Glass Jars-More persons use glass containers for canned foods 
than tin because they have glass jars and there is not the additional 
expense of buying a tin can sealer. Any of the several types of jars on 
the market are satisfactory if they can be sealed perfectly. A large 
opening, simple construction, ease in cleaning, and easy, perfect sealing 
are characteristics of a good jar. The jars should be well tempered so 
as to stand a high temperature and a change of temperature without 
breaking. A clear colorless glass is preferable for exhibit purposes. The 
top and shoulder of a glass jar should be smooth and without nicks 
because rough places are hard to clean, make good lodging places for 
spoilage organisms and may prevent a perfect seal. Sometimes a slight 
roughness may be removed by using sandpaper. 
Lids-There are three general types of lids for glass jars; the self-
sealing, the screw ·top, and the glass top. There are two types of self-
sealing lids; the lacquered tin lid that seals with cement and the glass 
top lid, which has an indentation and rests on a small rubber at ~he 
. top of the jar. They are fastened with a metal ring which screws down 
or with wire clamps. The lacquered flats must be purchased new each 
year. These lids cannot be tested because the seal is not made until 
the jar has cooled after being processed. The band or wire clamp that 
holds the glass or metal top of these self-sealing lids should be removed 
when the jar is cooled and before it is stored, otherwise it may rust or 
corrode on the jar and be difficult to remove. 
Screw Top Lids-Screw top lids should be replaced if the porcelain 
in the top becomes loose, the metal corroded, or otherwise damaged. 
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If a lid from a jar of spoiled food is used the second time, it may spoil 
the product even though the lid has been washed in very hot water. 
Pulling the rubber away from the jar in opening, rather than prying 
up the lid, prevents bent edges on metal lids. 
The wire clamp or bail is the important thing to examine in the 
glass-top jars. The spring and clasp should be tight and strong and it 
should close on the lid with a snap. If the wire clamp becomes loosened 
after use, it can be tightened by removing the top wire, bending it down 
in the middle and then by bending the sides inward if necessary to 
fit the jar. 
Rubbers-It pays to buy good rubbers. Cheap, light weight, stiff 
rubbers keep the seal from being perfect, and old rubbers may crack 
after being stored and spoilage may result. 
Tin Oans-The tin cans which are sealed by a sealing machine may 
be used for three years by reflanging them. They are easier to handle 
than glass, there is no loss of liquid from the can, their initial cost is 
less, there is no danger of breakage, they take less space in the canner, 
the processing time is less because heat penetrates tin more quickly 
than glass, and they can be dropped into cold water and cooled more 
quickly than glass jars. 
Fig. 2.-Two Types of tin can sealers. 
Plain tin cans may be used for canning all kinds of food. Enameled 
cans may be preferred in order to retain the natural color of some foods. 
Tin cans with wax or solder are not advisable for home canning 
because of the danger of burning the one who cans. The percentage of 
loss from spoilage, due to an imperfect seal, overcomes the economy of 
the investment, which is the most common reason given for using this. 
type of tin can. 
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Methods of Canning 
The three general methods used in canning are: (1) The open 
kettle-cooking the product until done, putting it into sterilized cans 
and sealing it without processing; (2) The cold pack-putting the food 
product into the can raw, adding boiling liquid or syrup and pro~essing; 
and (3) The hot pack-heating the product until it is hot through, 
placing in the can and processing. Although the open kettle method is 
frequently used for acid foods as tomatoes and peaches, the cold or hot 
pack method is recommended. These foods are easy to can because 
the acid in the product acts as a preservative and helps to prevent the 
growth of organisms which cause spoilage. The hot pack method is 
used for canning vegetables and other non-acid foods as meats and fish 
which do not contain a natural acid. All spoilage organisms should be 
made inactive or killed during the processing period. . 
When the food is placed in the container cold, it takes a longer time 
for the food at the center of the jar to reach a high temperature, es-
pecially when the product is a thick and pasty product such as cream 
style corn, a dense fibrous product as greens, or there is a mucilaginous 
juice as in sweet potatoes. Some fruits with a rather large portion of 
liquid, heat through quickly and the texture, form and flavor are su-
perior if they are canned by the cold pack method. 
More food can be packed in to ajar by the hot pack method and 
if the number of jars is limited and jar space is an important factor it 
may be the preferable method for canning all products. With the hot 
pack method, the food material is wilted and shrunk and the air driven 
out. By having the food boiling hot at the beginning of the processing 
period, the food at the center of the can is proceessed as long, and at 
more nearly the same temperature, as the food near the side of the jar. 
Steps in Canning 
Whether one is canning fruits or vegetables by the hot or the cold 
pack method, there are certain directions which must be followed if 
the product is to be of high quality and is to keep in perfect condition. 
Preparation of Equipment-Everything should be scrupulously 
clean which comes into contact with the food that is to be canned. The 
jars and the lids should be washed in hot, soapy water and rinsed well 
in clear hot water. Jars or lids should not be dried after rinsing. 
Jars and lids are removed from the hot water only as needed. 
Standing in the air cools them and exposes them to the dust particles 
which may be floating in the air. 
The jar rubbers should be tested (see page 16) and placed on the 
jars before filling. Jars with metal screw top lids may be tested for 
leakage by partly filling the jar with hot water, sealing with rubber and 
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Fig. 3.-Two ways of testing jar rubbers. Stretch to see if it will return 
to its original shape and size; pinch to see if it cracks or shows pin holes. 
lid and inverting over a pan. If water comes out on shaking, the edge 
of the lid may be pushed down or another lid or rubber tried; or, in 
case of jars having bails, the bail may be tightened (see page 16). Lids 
should be kept with the jars they fit. Jars and lids that are used for 
open kettle canning should be sterilized by boiling for ten to fifteen 
minutes.: The jars and lids are sterilized with the product in the cold 
and hot pack methods. 
The water bath, pressure cooker or other container should be put 
on the stove with an adequate amount of water so it will be boiling hot 
when the cans are ready to be processed. 
Selection and Preparation of the Food to be Canned-The condi-
tion of the fruit and vegetable to be canned is of prime importance. 
The product should be firm, sound, ripe but not over-ripe, and without 
blemish. No food is any better when it comes out of the jar than it was 
when it went in. 
Vegetables that can be stored successfully should not be canned. 
Only ripe, fresh fruits and young tender vegetables should be used for 
canning. Partially spoiled, old, over-mature, or poorly developed pm-
ducts- are frequently not worth the effort required to can them and 
often do not keep. 
Tomatoes and fruits that have bad spoilage spots should not be 
used for canning. If the tomatoes have not ripened evenly, all green 
and hard white parts and all of the cores should be completely trimmed 
off. Heat will not penetrate these hard parts as quickly as the soft pulp 
and all of the bacteria that cause spoilage may not be killed. 
1;:he food products should be washed thoroughly to remove soil. 
Soil is a source of the bacteria most dangerous and difficult to kill. 
Lifting the product out of water lets the soil and grit drop away from 
the food instead of clinging to it. Such fruit as strawberries, grapes and 
cherries should be washed before hulling or stoning so that water will 
not get into the fruit and dilute the flavor . 
4-H CLUB CIRCULAR 33 19 
The vegetables and fruits should be graded according to size, 
quality and maturity or degree of ripeness. The food should be prepared 
and packed according to special directions for that product (see tables, 
pages 22 and 25). 
To have high quality products, it is essential that the products be 
canned soon after they are gathered. Not more than two hours from the 
garden to the can is a good rule to follow in canning vegetables. 
The Canning Process-The cold or hot pack method is recom-
mended for the canning of fruits and tomatoes, and the hot pack for 
meats and all vegetables except tomatoes. The packing of fruits or 
tomatoes cold in to the jars and cooking in the jar preserves the natural 
flavor and the shape of the product better than cooking in an open 
kettle. Some of the substances which give fruit its characteristic flavor 
are lost when the delicious odors arise from cooking fruit in an open 
kettle. A water bath or steam cooker is preferable for fruit or tomatoes, 
while a pressure cooker is much to be preferred for meat and vegetables. 
After the product has been packed into the jar, 1 .teaspoon of salt 
added to each quart of vegetables, and the boiling hot liquid added, the 
screw top lids should be screwed tightly, then loosened slightly. This 
allows for the expansion of the jar, lid and the product in the jar. With 
jars having a bail and clasp, the upper wire is placed over the lid, . 
leaving the lower one loose. The self-sealing lids are screwed firmly 
tight or clamps are put on which hold them in place. One-half inch 
head space should be left in all jars except those containing corn, lima 
beans and peas, which expand more during the processing period. 
These products should have one inch of head space. 
If the jars are to be processed in a water bath, the jars are placed 
on the rack of the canner which contains boiling ~r near boiling water. 
Jars should not be placed too close together as they expand during the 
heating and the water should circulate well around the jars to insure 
even heating. Ina water bath canner, the water should be deep enough 
to cover the tops of the jars one inch, so that the food at the top of the 
jars has had as much processing at the same temperature as that in the 
bottom. The water bath canner should be covered with a well-,fitted 
lid to retain the steam. 
When using a pressure cooker, the water should come just to the 
rack in the bottom of the kettle. The jars are placed on the rack, the 
lid fastened securely, the petcock kept open until live steam has come 
through for seven minutes, then the petcock is closed. The steam 
pressure is raised slowly to the desired amount, and kept there the 
required time. Sudden raising or lowering of the pressure forces the 
liquid out of the jars. 
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When the time is up, the pressure cooker is set off the stove, until 
the pressure returns to zero, then the petcock should be opened gradu-
ally; Letting the steam out too fast draws the liquid out of the jars, 
unless tin cans are used. When the steam has escaped, the lid should 
be removed by tilting it so the steam comes out away from the worker . 
Care should be taken to process the particular food for the re-
quired time. As memories are poor, it is well to write down the time 
when the processing begins. There will be less danger or under- or over-
cooking in this way. If the water in the canner stops boiling, the time 
is discounted that it takes to bring it back. The same thing is done fo r 
the pressure cooker, if the pressure drops. 
When the processing period is over, the jars are removed fro m the 
cooker or water bath. The lids are tightened immediately on screw top 
jars to make a perfect seal. This seal will be broken by screwing 
tighter when the jar is cold. The lower clamp on glass top jars is pulled 
down and they are tested for leakage. Jars having self-sealing tops 
should not be inverted. Jars should be cooled as rapidly as possible. 
One should watch for spoilage for several days. The band from the 
self-sealing tops should be removed. All jars should be labeled and 
then stored in a cool, dark place. 
Score Card for Judging Canned Fruits 
Fruit-
Appearance, shape, coloL ___ __ __ _ _ _ _ _ __ _ _ _ __ _ _ _ _ __ _ __ _ _ _ __ __ _ _ 15 
Flavor__ ______________________________________________________ 25 
Quali ty and condi tion _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 15 55 
Juice-
Flavor ___ _____________________________ ----------------_______ _ 15 
Clearness and consistency___ _ _ _ __ _ _ _ __ _ _ _ _ _ _ __ __ ____ _ _ _ _ __ _____ _ 10 25 
General appearance of j ar-Pack____________________________________ ____________ ___ ______ 10 
Container_______ ______________________________________ _____ ___ 10 20 
Total___________________________________________________ ____ 100 
Score Card for Judging Canned Vegetables 
Vegetable-
Appearance (shape, color)_ ___ _ _ _ _ _ _ _ _ _ _ _ __ _ ___ __ __ __ __ _ _ _ _ _ _ _ __ _ 15 
Flavor________________________________________________________ 40 
Quality and condition _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ ____ _ _ __ __ _ ___ __ _ _ 15 70 
Liquid-Clearness _________________________________________ ____________ 10 10 
General appearance of j ar-Pack ___________ ______________________________________ ________ 10 
Container____________________________ _________________________ 10 20 
Total___ __ __ ____ _____________ ___________________ ____________ 100 
Explanation of the Score Cards 
Appearance-The fruit or vegetable should have a firm texture 
and retain as nearly as possible the shape and color of the perfect fresh 
product. Beans should not look shriveled or over-mature; beets, toma-
• 
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toes or red fruits should not be pale or faded; green vegetables should 
be green. Fruits and vegetables should not be overcooked so that they 
look soft and mushy. Perfect fruit with no blemish is preferable. As 
nearly as possible, all the fruit or vegetable in a jar should be uniform 
in size and color. 
Flavor-The best flavor for canned fruits and vegetables is the one 
that is most pleasant and most distinctive of the particular fruit or 
vegetable being judged. It should not taste noticeably sweet or salty, 
since the sugar and salt should accentuate, not cover, the natural flavor . 
Quality and Condition-The fruit should be of tender texture, 
good quality, thoroughly ripe, but not overripe. Vegetables should be 
young, tender and of good quality. Large carrots and beets should be 
stored instead of canned. 
Liquid or Juice-Vegetable liquor should not be clouded by starch 
from mature vegetables or from particles of the vegetable which have 
broken off in the processing. A bluish film on the bottom of the jar 
sometimes indicates flat sour. 
The liquid or juice of fruit should be clear and have a pleasant 
characteristic fruit flavor. A juice of medium or thin consistency, 
sweet enough to cover some of the acidity but not the characteristic 
flavor of the fruit, is desirable. 
Pack-The jar should be neatly packed and comparatively full. 
Too tight a pack makes it difficult for heat to penetrate and the product 
may not keep. The appearance of the product when it is to be served 
should be considered. 
Jars should be filled to one-half inch of the top and the liquid 
should cover the fruit or vegetable; however, the product will keep even 
if the jar is not full. Products should be packed in the form in which 
they are to be used. 
Container-Jar and lid should be clean and free from any discolora-
tion. The label should be pasted on straight and about one inch from 
the botton of the jar, if the jar is to be stored. The label should give 
the name of the product and the date that it was canned. For labeling 
exhibit jars, see Exhibits, page 33. Jars of clear glass give the fruit or 
vegetable a more natural color than those of green glass. Clear glass 
jars are preferable for exhibits. 
More subject-matter on judging specific products may be obtained 
from the county extension agent. Ask for Mimeographed Sheets Nos. 
404 and 567, "U. S. Standards for Grades of Canned Products." 
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IV. CANNING FRUIT 
Fruits and all other products which contain acid are best if canned 
at a temperature not higher than 2120 F., or boiling water. Sugar may 
or may not be added as desired in the canning of fruits. The shape, 
color, texture and form of the fruit are better when some sugar is added. 
Sugar is usually added in the form of a syrup. When the hot pack 
method is used for canning such soft juicy fruits as berries, cherries and 
plums, it is preferable to add the sugar directly to the fruit and use no 
water. 
The following figures are a rough guide to quantities of raw fruits 
needed to yield 1 quart or one No.3 can of the canned product. * 
Quantity raw, 
Frui t as gathered, 
pounds 
Apples____ ____ ___ _ ___ ______ _ __ _ _ _ __ __ _ _____ 2;4 
Berries ________ __ _________ ______ ___________ IX to 1;4 
Cherries___________________________________ IX to 1;4 
Peaches-__________________________________ 2 to 2;4 
Pears ________ ~ ________ ·__________ ___________ 2 to 2;4 
Plums_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 1;4 to 2 
Tomatoes _____ '_____________________________ 2;1 to 3U 
DIRECTIONS FOR CANNING FRUITS, TOMATOES 
AND OTHER ACID FOODS 
(Add 5 minutes for ;4-gallon jars, take off 5 minutes for canning in No.2 or 3 
tin cans unless the processing time is less than 10 minutes.) 
Both the hot and cold pack methodst are given below: 
Product 
Apples __________ _ 
Blackberries ___ __ _ 
Dewberries ______ _ 
Raspberries __ ___ _ 
Huckleberries- __ _ 
Cherries ________ _ 
Processing Period 
Preparation Before Processing Water Bath or 
Steam Cooker 
Pare and cut in desired pieces and add hot 
syrup ______________ " _ _ _ ___ _ __ _ _ __ ____ 20 minutes 
Precook by baking or boiling 5 minutes III 
light syrup. The type of syrup will vary 
with the kind of apples _________________ 5 minutes 
Make apple sauce and pack boiling hOL___ _ 5 minutes 
Pack firmly into container and fill with hot 
medium symp ____________________ ____ 15 to 20 minutes 
To each pound of berries add ;4 to 1 cup of 
sugar, according to the sweetness of the 
fruit, Stir gently, boil 2-4 minutes and 
pack boiling hOL ______________________ 5 minutes 
Can either pitted or unpitted depending 
upon way they are to be served. If un-
pitted, prick, pack, cover with hot medium 
syrup for sweet cherries and heavy syrup 
for sour cherries. Use juice from pitting 
cherries in making syrup _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 20 to 25 minutes 
If pitted, boil with sugar to taste for 5 min-
utes, pack hOL ________________________ 5 minutes 
Gooseberries- _ _ __ Pack firmly in container-add heavy syrup_ 20 minutes 
Boil until tender-add ;4 c. sugar to each 
quart, pack hOL ______________________ 5 minutes 
*Farmers' Bulletin No. 1762. 
tSee page 17. 
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Product Preparation Before Processing 
Processing Period 
Water Bath or 
Steam Cooker 
Peaches ___ ______ _ 
Pears ______ . _____ _ 
Pimien tos ___ ____ _ 
Scald for about y,'-minute or until skin will 
slip easily. Plunge in cold water and re-
move skins, cut In halves, remove pits, 
then add a hot medium syrup in which one 
cracked peach pit for every quart of syrup 
has been boiled ______________________ _ 
Simmer peaches in the syrup for 4 to 8 min-
utes and pack hOL ___________________ _ 
Hold Keiffer pears 2 weeks after harvesting 
at 60° to 65° F. Peel, cut in halves and 
core, cook in medium syrup 4 to 8 minutes, 
according to firmness of pears, pack hOL_ 
Ripe Bartlett pears may be canned without 
pre-cooking ____________ ______ ________ _ 
Select ripe, thick-fleshed pimientos free 
from bruises. Place in hot oven (450° F.) 
for 6 or 8 minutes, dip in cold water, slip 
off skin, remove stems and seed cores, 
fold and pack them in containers, add salt. 
Add no liquid, the processing brings out 
almost enough thick liquor to coveL ___ _ 
25 minutes for 
soft fruit 
35 minutes for 
firm fruit 
5 minutes 
20 minutes 
25 minutes 
40 minutes 
Plums _ _ _ _ _ _ _ _ _ _ _ Prick, pack In containers, cover with hot 
• medium syrup ________________________ 20 minutes 
Cook with sugar to taste and pack hOL ____ 5 minutes 
Rhubarb ____ _____ Cut in y,'-in. lengths. Add 7:1 as much sugar 
as rhubarb by measure. Bake until tender 
in a covered baking dish-pack hOL ___ __ 5 minutes 
Bring to a boil in a heavy syrup and pack 
hOL _ __ _ _ __ _ _ _ _ __ _ _ _ _ _ _ _ _ __ _ _ __ ___ _ __ 5 minutes 
Pack raw and add hot heavy syrup ___ _____ 20 minutes 
Sauer KrauL _____ Heat to the simmering point (about 180° F.) 
but avoid boiling. Pack closely while hot. 
Cover with hot sauer kraut juice __ ______ 25-30 minutes 
Strawberries ______ To each quart of berries add 1 cup sugar, 
heat slowly to boiling point and let stand 
over night. In morning bring to the boil-
ing point quickly and pack hOL _________ 5 ,minutes 
Tomatoes ________ Can only firm, sound, ripe tomatoes. Scald, 
peel, cut away all the core, and pack into 
con tainers very closely. Fill jars wi th to-
mato juice and add 1 tsp. salt per quart- _ 25-45 t minutes 
Cut tomatoes in quarters, heat just to boil-
ing, pack hot and add 1 tsp. saIL _______ 5 minutes 
Tomato Juice _ _ _ _Use only fully ripe, firm tomatoes as freshly 
picked as possible. ;Remove all core and 
undesirable portions, cut in small pieces. 
Simmer until soft. Put through a fine 
sieve. Heat to boiling point, pour into 
containers-add saiL _ _ __ _ _ __ _ _ _ _ __ _ _ __ 5 minutes 
tOccasionally a very heat resistant bacteria IS found on tomatoes and the 
longer time is necessary. 
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Syrups for Canning Fruit 
Fruits may be canned with thin, medium, or thick syrup. The kind 
selected will depend upon the use to which the fruit will be put and 
upon the sourness of the fruit . The syrup should be boiled and poured 
over the fruit boiling hot and enough used to fill the jar within one-half 
inch of the top. 
Thin syrup is 1 part sugar and 3 parts water brought to the boiling 
point. 
Medium syrup is 1 part sugar and 2 parts water brought to the 
boiling point. 
Thick syrup is 1 part sugar and 1 part water brought to the boiling 
point. 
V. CANNING VEGETABLES 
Non-acid foods, such as vegetagles, require processing at a tem-
perature higher than 2120 F., or the point at which water boils, and for 
that reason the pressure cooker is recommended for the canning of all 
non-acid foods. The U. S. Bureau of Home Economics recommends 
that brining; drying of some other method of preservation than canning 
should be ust;d for non-acid foods if a pressure cooker is not available . 
One teaspoon of salt is added to a quart of canned vetegable to 
improve the flavor of the product. 
In estimating the approximate yield of canned products from raw 
vegetables the figures in the following table are a guide. 
Approximate Yield of Canned Products from Raw Vegetables. * 
Vegetable Quantity Raw Yield as Canned Product 
. Asparagus, Whole ___________ _____ 2 poundL ________ 174' pints or No. 2 can 
Beans, shelled, Iima ________ _______ 2 pounds ______ ___ 1 quart or No. 3 can 
Beans, snap ___ ___ __ ______________ lU poundL ______ 1 quart or No. 3 can 
Beets, baby, without tops __ ________ 2U to 3 pounds ___ 1 quart or No. 3 can 
Corn ___________________ _________ 4 to 6 ears ________ 174' pints or No. 2 can 
Greens _______ ___________________ 1 pound _____ _____ 174' pints or No.2 can 
P eas, green : 
In pods __ __ __ __ ______ ______ ___ 2U to 3 poundL __ 174' pints or No. 2 can 
Shelled ____ __ _________________ 1 pound ___ ___ ____ 174' pints or No. 2 can 
Pumpkin _________________ _______ 4 pounds _________ 1 quart or No.3 can 
Sweet potatoeL _____ _____________ 2U to 3 poun~s ___ 1 quart or No. 3 can 
*Farmers' Bulletin No. 1762~ 
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Directions for Canning Vegetables 
(Take off 5 minutes when using pint glass jars or No.2 or No.3 tin cans). 
Product Preparation Before Processing 
Asparagus _ _ _ _ _ Prepare as for cooking. Put in boiling 
water. Boil 2 or 3 minutes, uncov-
ered. Pack hot. Add salt and 
cover with water in which it was 
boiled _________ __ ____ __________ _ 
Beans, snap _ _ _ Cut in desired pieces, add boiling wa-
ter to cover and sim mer uncovered 
for a bou t 5 minutes or un til wilted 
and they will bend without break-
ing. Pack hot. Cover with the wa-
ter In which beans were cooked. 
Beans, fresh 
LimL _____ _ 
Beans, dried __ _ 
Beets, baby ___ _ 
Carrots ______ _ 
Corn _________ _ 
Add salc __________ _____ ___ ____ _ 
. Can only young, tender beans. Bring 
to the boiling point. Pack hot. Add 
sal c __________________________ _ 
Soak over night in cool place. Drain. 
Blanch in boiling water 3 or 4 min-
utes and drain. Pack hot, filling 
container only Y8 full. Cover with 
fresh boiling water. Add I tsp. salt 
and 1 of sugar to each quart. Mo-
lasses may replace sugar. Small 
pieces of salt pork may be added __ 
Can only young tender beets. Leave 
1 inch or more of stems and all of 
root. Scald or steam until skins will 
slip (about 15 min.). Skin, pack 
hot. Cover beets with boiling wa-
ter ____ ____ ______ __________ ____ _ 
Can only surplus, young, tender car-
rots. Scrape and cut as desired. 
Add boiling water and bring to boil. 
Pack hot, adding salt and the water 
in which the carrots were cooked __ 
Two styles of canned corn. 
Whole grain style-Cook corn on cob 
until milk is set,S to 7 minutes. Cut 
from cob deeply enough to remove 
most of kernels. Do not scrape cob. 
Add half as much water as corn by 
weight. Heat to the boiling point. 
Pack hot, add salt and 2 teaspoons 
sugar for field corn, if desired ____ _ 
Cream style-Cut off top of kernels 
and scrape cob wi th back of knife to 
get all the pulp. Add half as much 
water as corn by weight. H eat to 
boiling temperature. Add salt and 
sugar if desired _____ ____________ _ 
Processing Period 
Pressure 
Cooker, 
p ressure 
- 10 lbs. 
35 mIn. 
35 min. 
55 min. 
90 min. 
35 min. 
35 min. 
70 min. 
75 min . 
atl5lb. 
Water Bath 
or Steam 
Cooker 
2}-4' hr. 
2}-4' hr . 
3 hr. 
4Yz hr. 
2}-4' hr. 
2}-4' hr. 
3 Yz hr. 
4 hr. 
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Product 
Greens, 
including 
Spinach ____ _ 
Preparation Before Processing 
Discard any tough or fibrous stems of 
poor leaves. Cover greens with 
simmering water and simmer in un-
covered kettle 5 min. or until well 
wilted . Pack hot, being careful not 
to make too solid a pack and to add 
the hot liquid in which simmered. 
Add sal L ___ ___ _________ ____ ___ _ 
Hominy__ __ _ __ Pack loosely the boiling hot hominy to 
wi thin one inch of top of jar. Fill 
with the liquid or boiling water and 
salL __________________________ _ 
Mushrooms___ _ Drop mushrooms III hot water con-
taining 1 tbsp. vinegar, 1 tsp. salt 
per quart. Cook 3 or 4 min. Fill 
container with freshly boiled water. 
Add saIL ______________ _____ ___ _ 
Okra____ _ _ _ _ _ _ Can only young, tender pods. Cover 
with hot water, bring to boil, pack 
hot. Add saIL __ ____ ___________ _ 
Peas_ _ _ _ _ _ _ _ _ _ Use only young, tender peas. Add hot 
water to cover and simmer about 5 
min. Pack hot using water in which 
cooked. Add salc ____ ____ ______ _ 
Pumpkin ___ ___ Peel and cut into ' l to 175 inch cubes. 
Add small amount of water and sim-
mer until heated through. Pack hot, 
add salt and water in which 
cooked ____ __ ____ ____ __________ _ 
Squash ________ Same as pumpkin ___________ ___ __ _ 
Sweet potatoes_ Steam or boil in salted boiling water 
until skin slips off easily. Peel 
quickly. Cut in desired sections. 
Vegetable 
Soup ____ ___ _ 
Pack hot _____ __________ ______ " _ 
Combine any vegetables desirable for 
soup, omitting strong flavored vege-
tables and starchy foods. Cut in 
cubes. Heat to boiling. Pack loose-
. ly. Add liquid if needed. Add salt. 
Processing Period 
Pressure 
Cooker, 
pressure 
10 lbs. 
65 min. 
at 15 lb. 
90 min. 
35 min. 
40 min. 
50 min . 
75 min. 
at 15 lb. 
75 min. 
at 15 lb. 
120 min . 
70 min . 
vVater Bath 
or Steam 
Cooker 
3 hr. 
475 hr. 
27:1.' hr. 
275 hr. 
3 hr. 
4 hr. 
4 hr. 
5 hr. 
375 hr. 
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VI. CARE AND USE OF CANNED PRODUCTS 
After the products are canned, care must be taken in handling the 
glass jars to avoid breaking the seal. Jars should be lifted by taking 
hold of the jar and not the lid. Jars with self-sealing lids should have 
the bands or clamps which hold the lids in place, removed before the 
jars are stored. All jars and cans should be labeled showing the name of 
the product and the date of canning. In tense ·light, heat or cold will 
cause a loss of color and a softening of the canned product. Freezing 
will not cause canned food to spoil unless it breakes the seal and per-
mits bacteria, yeast or molds to enter the jar. Freezing will break the 
cells which make up the food, however, and the texture and form of the 
product will be less desirable. 
Storage 
Canned fruit and vegetables should be stored in a cool, dark, dry, 
frostproof place, preferably on shelves. If new shelves are built, they 
may be made wide enough for 2 or 3 rows of cans or jars. A twelve inch 
board is preferable and it is wide enough for 2 or 3 rows. Shelves 
should be about 10 inches apart for glass cans and a support placed 
about every 30 inches. Tin cans may be stacked in 2 or 3 tiers. 
Inspecting Canned Fruits and Vegetables 
Before opening any kind of canned food, the can should be ex-
amined for signs of spoilage. Corrosion of the lid, or any unusual 
deposit or sign of leakage about the rubber or on the can would indicate 
an imperfectly canned product. Because most spoilage is accompanied 
by gas formation and since most products are hot when placed in the 
can and shrink when cooled, tin cans should be flat or curved slightly 
inward on both ends and all seams should be tight and clean with no 
trace of leakage. 
When the jar is opened, if there is an outrush of air or spurting of 
the liquid, it indicates spoilage. If the air rushes inward, it shows that 
the seal was perfect. 
As soon as the jar is opened, one should see if the odor is similar 
to the fresh product, as an "off" odor would indicate spoilage. The 
contents should appear sound, natural in odor and the liquid free from 
cloudiness. All home canned, non-acid food, as vegetables or meat, 
should be boiled 10 minutes before it is tasted. If it is to be used for 
salad, it should be boiled and cooled. This is very important as poisons 
produced by certain bacteria may be present, though there is no evi-
dence of spoilage. All foods that show any sign of spoilage should be 
destroyed. 
Possible Causes of Spoilage 
Spoilage in canned products is due to under-processing of the 
canned product or to an imperfect seal which makes it possible for 
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bacteria, yeast or molds to enter the can after the product has been 
processed. 
The spoilage of canned foods will usually be recognized as one of 
four types: 
1. Flat Sour-This spoilage is so called because of the acid taste 
which it gives to the food. Beans, corn, and peas are particularly sub-
ject to this type of spoilage. No gas is formed in the cans and some-
times the appearance of the jar is unchanged. Often a milky white 
substance is seen in the bottom of the jar. Practically nothing is known 
of the organism which causes flat sour and whether foods so spoiled are 
harmful has not been determined. Flat sour may be due to imperfect 
processing, to keeping the vegetable at a very warm room temperature 
some time before or after precooking, or too warm a temperature after 
process1l1g. 
2. Fermentation or Swell-Because gas is formed in the fermenta-
tion of food, causing cans to swell or sometimes burst, commercial 
canneries call this spoilage "swell." The lid of the jar is often loosened 
by the action of the yeasts or bacteria which produce the gas. Imperfect 
processing or sealing is usually to blame for this spoilage. It is easily 
detected by the gas bubbles and the loosening or swelling of the lid of 
the jar or can. 
3. Putrefaction-Actual decay of food is taking place when this 
spoilage is present and a gas is produced with an unmistakably offensive 
odor. Beans, peas, corn and meats are subject to putrefaction. The 
food is entirely unfit for use when so spoiled. Either imperfect sealing 
or imperfect processing can cause putrefaction. 
4. Botulinus Poisoning-This is the most dangerous form of 
spoilage. One cannot alway.s detect the spoilage by appearance, odor, 
taste or gas bubbles. Because eating a very small quantity of food in-
fected with this organism may result fatally, all home canned non-acid 
joods should be boiled jar ten minutes before tasting. Boiling destroys the 
poison from this organism. Canned asparagus, green beans and greens 
are particularly subject to spoil this way. It is a soil bacteria and hence 
care should be given in washing all vegetables that have soil on them. 
Why Fruit Floats in the Jar-Heating any food drives the air out 
and it wilts or shrinks. When fruit is cooked in a syrup that is heavier 
than its own juice, the juice in the fruit passes out into the syrup by a 
process called osmosis. This causes the fruit to shrink, become lighter 
and float to the top of the jar. The heavier the syrup the greater the 
loss of juice from the fruit. 
Heating fruit that has as delicate a structure as strawberries 
breaks down the cell walls, the juice escapes and the fruit shrinks and 
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floats. Fruits that have a firmer structure, if over-processed, lose juice, 
shrink and float, leaving a clear syrup at the bottom of the jar. The 
more over-cooked the product, the higher the clear juice extends. 
Discolored Fruit-Fruit at the top of the jar often turns dark on 
standing. This may be due to spoilage or to enzyme activity which 
indicates under-processing. Peaches, pears and plums are frequently 
so affected. 
Using Canned Products 
The simplest way to serve home canned vegetables is to heat them 
to the boiling point for at least ten minutes; then season with salt, 
pepper, and butter or cream. If a heartier dish is desired, the vegetables 
may be served with white sauce or escalloped or made into croquettes 
in which a medium white sauce is used for a binder. Cheese added to 
the white sauce and buttered crumbs sprinkled over the top also add 
variety. 
Salads-All home canned vegetables, except tomatoes, which are 
to be used for salads, should be heated and kept at the boiling tempera-
ture for at least ten minutes. After being thoroughly heated, they are 
drained and then chilled. Mayonnaise, French or boiled dressing may 
be used with the vegetables, for making salads. Chilled canned aspara-
gus, string beans, lima beans, peas or whole tomatoes served on lettuce 
with French dressing make excellent salads. 
Fruits canned in light syrup may be served for breakfast plain or 
with lemon or orange juice or drained and served on cooked or ready-
to-use cereals. Some people like a cup of hot tomato juice in place of 
the usual breakfast beverage. 
Canned fruit may be used alone or in c;ombination with other 
fruits for the beginning or the end of a dinner, lunch or supper. Canned 
fruits are excellent in salads and are used in combination with custards, 
gelatin, egg white, whipped cream or pastries for desserts . Some of the 
best frozen desserts are made from canned fruit or fruit juices. 
Fruit juices may be served as punch, cocktails, or made into tasty 
sauces, soups and puddings. Monotony in foods that are served to the 
family may be avoided, not only by canning a variety of products but 
also by serving the ~nes canned in different ways. 
VII. STORING FRESH FRUITS AND VEGETABLES 
Many vegetables can be stored profitably in the fall for use during 
the winter months. Less work and expense are involved in storing 
vegetables than in canning or drying them and the quality of a stored 
vegetable is frequently superior to canned vegetables. Some vegetables 
are at their best eating stage before the season is advanced far enough 
to make storage possible and it is desirable to can the product. 
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The essentials for success in storing vegetables are : (1) A good 
sound product in the proper stage of development, free from insect, 
disease or mechanical injury; (2) proper curing; (3) the right tempera-
ture; (4) favorable moisture conditions; (5) proper ventilation. 
Vegetables may be stored in an outside cellar, a basement, a partly 
heated room or an outside pit or trench. In general arrangements must 
be made to store vegetables requiring different conditions as follows: 
1. Vegetables, like root ones, that need to be put in a cool moist 
place. 
2. Vegetables like onions, that require a cool dry place. 
3. Vegetables like squash, pumpkin, sweet potatoes, dried beans 
and peas that need a warm dry place. 
An outside cellar affords the most ideal storage place for those 
vegetables which require cool, moist conditions. 
An outside pit, properly constructed and managed, will also afford 
good storage for root crops. The pit should be located in a well drained 
place. A shallow pit, 6 or 8 inches deep, is dug and lined with straw or 
leaves. The vegetables are then piled in a cone-shaped pile two or 
three feet high (depending upon the amount of vegetables to be put in 
the pile) and covered with a layer of straw or leaves about six inches 
deep and then a six-inch layer of dirt, leaving the straw stick out at · 
the peak of the pile to afford ventilation until the weather becomes 
severe. When the weather becomes colder, another layer of straw and 
a layer of dirt is piled over the pit . The layers of straw afford dead air 
spaces that help prevent freezing of the vegetables. 
It is better to put a variety of vegetables in a number of small pits 
so that when one pit is opened some of every kind of vegetable is ob-
tained and the entire contents can be removed to the house. When the 
weather is severe it is difficult to open a pit and remove part of the 
vegetables without danger of frosting some of those left. 
Beets, Carrots, Rutabagas, Turnips, Winter Radishes-Beets, car-
rots, rutabagas, turnips, and winter radishes will keep best at a tem-
perature just above freezing and with high moisture conditions to 
prevent wilting. These can be stored in the outside root cellar, the 
basement or the pit . The temperature can be maintained in the root 
cellar or basement by opening and closing the windows according to 
the outside temperature. A dirt floor is the best in the storage room 
and if the humidity is low, water can be sprinkled on the floor. For 
storing in the basement of a home these roots can be put in boxes of 
sand or soil which can be kept moist. If kept too wet, the roots will rot . 
The sand or soil will give the added advantage of absorbing any odors 
which will be given off if any of the roots start to deteriorate. 
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Cabbage-Late cabbage may be stored in a number of ways. It 
requires a low tempera true and some, but not excessive moisture. If 
stored in a cellar, the stems and outer leaves may be removed and-the 
heads wrapped in newspapers or heavy paper and placed on shelves. 
It may be stored in boxes and kept near freezing. The heads are often 
laid upside down with the roots sticking up in narrow rows or in piles 
in the garden and covered with straw or leaves and then with a layer of 
dirt. It will not hurt the cabbage to be slightly frozen if it is allowed to 
thaw out slowly. 
Cabbage, like Irish potatoes, will keep well with less moisture than 
required by the root crops, but can be stored with them if it is kept on 
shelves off the floor. 
Irish Potatoes-Irish potatoes should be allowed to dry after 
digging before being put in storage. They keep best at a temperature 
ranging from 36 to 40 degrees Fahrenheit. Irish potatoes require free 
circulation of air about them with the atmosphere just moist enough to 
prevent them from withering. They should be kept in the dark in order 
to retain their flavor . 
Potatoes can be stored in slatted bins or boxes placed on some sort 
of platform to keep them off the floor and give the air a chance to cir-
culate about them. They can be kept in the outside storage cellar, the 
basement or in pits. If stored in pits, a tile can be placed on the top of 
the pile and left open when the potatoes are covered and later, when 
the weather becomes more severe the tile can be plugged to prevent 
freezing. Irish potatoes must be carefully protected from being frosted 
at any time. 
Irish potatoes keep best in slightly less moist conditions than the 
roots mentioned above; however, they can be stored in the same room 
if they are kept in slatted bins or crates, as suggested. 
Squash, Pumpkins, Sweet Potatoes-Squash, pumpkins and sweet 
potatoes should be stored in a warm, well ventilated dry place as in a 
partly heated room, or suspended near the ceiling of the furnace room, 
but never laid on the cool, damp floor of the root storage room. 
Sweet potatoes should be cured by holding them in a well ventilated 
room at a temperature of about 80 degrees for ten days or two weeks 
before being stored. If only a few sweet potatoes are to be kept, it is 
often most convenient to cure them by keeping them spread out near 
the stove in the kitchen or in shallow slatted crates above the stove 
during the curing process, since the temperature there is more apt to 
be near 80 degrees. They should then be stored in a well ventilated, dry 
place where the temperature is around 50 to 55 degrees F. 
Onions-Onions for storage should be thoroughly mature and well 
cured by allowing them to dry where the ventilation is good. They 
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should be harvested after the tops are dead and shriveled. If the weather 
is dry at harvesting time the onions may be pulled, the tops twisted off 
one inch from the bulb, and left in the wind-rows to dry. If it is wet or 
rainy, they should be spread out on a dry floor and left until their outer 
skins become dry and papery. 
Another method which is used successfully is to make a loose open 
string of them by braiding the dead tops together, hanging this string 
up in a dry well-ventilated place until the skins become papery and then 
they may be hung in storage. 
They should be stored where they will be kept thQroughly dry and 
the temperature is low, but preferably above freezing. They are some-
times stored in slatted crates suspended from the ceiling of a room 
which is dry and cool. 
Beans and Peas-Bean pods may be picked when mature and 
spread in a warm, dry place to dry. When they are dry, shell and store 
them in bags hung in a dry, well ventilated place. Navy and bush 
beans and peas may be allowed to mature until a maximum number of 
pods are ripe, then the vine is pulled and cured like hay. When cured, 
the seeds may be threshed out and stored for use. 
Ripening Tomatoes-Green tomatoes of good size may be har-
vested before frost and kept spread out on boards in the storage room 
until they ripen. The vines with the mature tomatoes on them, may be 
pulled before frost and hung up in the storage room. When they take 
on color, they will be very acceptable food and may sometimes be kept 
until mid-winter. 
Apples and Pears-Apples and pears should be held at 32; to 40; 
F . The humidity should be high and the air circulation good. Apples 
for storage should be picked when firm. If picked when over-ripe they 
do not keep well. Pears are picked when the leaf green color has turned 
to a light green. Usually both apples and pears are picked before 
reaching the eating stage. They should be placed in storage immedi-
ately after picking. It is desirable to place them in boxes and crates in 
order that they may be placed on and removed from shelves con- . 
veniently. 
VIII. STANDARD 4-H CLUB METHODS 
Some of the methods used to present 4-H club work to members 
and to secure and present the results accomplished are: Records and 
reports, exhibits, judging, individual and team demonstrations, and 
local and county achievement days. 
Records and Reports 
Records and reports are recognized as a means or method of teach-
ing 4-H club members how to keep simple, accurate records and to 
understand the importance of having a written record of the work 
that has been accomplished. 
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The report blanks should be explained thoroughly to the members 
when the club is organized and then checked regularly throughout the 
club year so that the members may improve their record keeping from 
time to time. Members will want to keep all records carefully during 
the progress of the club as the completion of work is based upon the 
record kept. Then, too, report blanks kept carefully from year to year, 
may be very valuable later on in showing the amount and kind of club 
work accomplished and the progress of the individual in quality and 
quantity of work done over a period of time. 
The story of club work for the report blank of the individual club 
member gives an opportunity for each member to organize the worth-
while experiences of club work. 
Exhibits 
The purposes of exhibits in 4-H club work are to present to the 
club members themselves and then to the people of the community the 
results secured by the club, and to set a high standard in the selection 
and preparation of food products. Each member has an opportunity 
for comparing her own efforts with the work of others. If products rate 
high, it stimulates the exhibitor to greater efforts and if the product 
rates low, the exhibitor will be given an opportunity to recognize the 
needed improvements. High standard exhibits develop community and 
coun ty pride. 
Selection-At the end of the canning season, the members of the 
food preservation club should have a number of jars of fruits and vege-
tables, from which they can select an exhibit for the local achievement 
day, for the county achievement day, and possibly for a store window 
display. All members should exhibit products at the local achievement 
day, but it may be necessary to limit the number of products that each 
club can exhibit at the county achievement day. 
A jar of clear glass is preferable for exhibit purposes. The jar 
should be clean, with the top in good condition and be neatly labeled. 
Labels for canned products will vary with the occasion. At the local 
achievement day where club members are known to the community, it 
is well to have the label an inch from the bottom of the jar, giving the 
name of the product, the date of canning, the member's name and 
name of the club. Then the visitors will not only see the exhibit but 
will know to whom it belongs. Labels for county and state exhibits 
should follow the classification and instruction for that exhibit and be 
placed on the bottom of the jar. 
An exhibit of a number of jars is more attractive if all the jars in 
the exhibit are of the same kind and size and are labeled in the same way. 
Arrangement-Canned goods are best displayed on narrow shelves 
which will allow only one jar deep. Crowding jars together distracts 
from the appearance of the exhibit. 
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All exhibits should be placed as nearly as possible within range of 
the sight of persons standing and ropes should be used to keep people 
from coming so close as to cut off the view of other persons. Nothing 
should be placed so low or so high as to make it awkward for visitors to 
look at it. All products of the same class or those relating to one idea 
should be grouped together and distinctly separated from those which 
relate to another idea. A well classified exhibit makes a much better 
appearance, can be judged more efficiently and gives the exhibitor an 
opportunity to understand the placings. 
Placards may be used to interpret each display by brief, simple and 
clearly worded and lettered captions. In addition, 4-H posters may be 
used to designate the exhibit as a 4-H club exhibit. A large placard, 
giving the score card which was used as a basis for judging, may be 
displayed with the exhibit. 
It is not necessary to give awards at the local achievement day but 
the jars that are to represent the club at the county achievement day 
should be selected at that time. Exhibits should be selected on the 
same basis as that used in the judging work of the club. 
Judging 
The aim of judging is to help girls establish and recognize standards 
of quality. The first step in judging canned products is to study the 
score card and get clearly in mind the proportionate amount of the 
score that applies to the vegetable or fruit, juice or liquid, and to the 
general appearance of the jar (see score cards, page 20). 
Comparative Judging-After members have learned to use the score 
card in judging individual jars of canned products, they are ready to 
judge by comparison. Four jars constitute a class in a judging contest, 
the jars being designated as 1, 2, 3, and 4; or A, B, C, and D. 
In order that girls may have a terminology in whch to express 
themselves in giving reasons for their placings, the following list is 
given: Finer texture, coarse texture, natural color, good color, faded, 
off color, overcooked, undercooked, firm, soft, mushy, underripe, over-
ripe, free from spots and blemishes, free from mold, liquid of excellent 
consistency, clear, bright, not clouded, cloudy, too thick, too thin, jar 
not full enough, good taste and flavor, flat taste, white sediment, free 
from sediment, characteristic fruit flavor, young, tender, uniform in 
size, shape, color, full pack, too loose a pack, pieces have ragged edges. 
In giving reasons for placing a class in a given way, the following 
facts should be stated: The name of the class, the placings, the reasons 
for placings and the conclusions. Reasons should take the form of com-
parison and contrast, telling why the first excels the second, the second 
excels the third and the third the fourth. Important or outstanding 
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differences should be given first consideration. The club members 
should have a clear mental pIcture of each jar. 
Argument ~should be presented logically, convincingly and with 
only sufficient length to cover the subject under discussion. 
In giving reasons, the girls should say, "I placed this class of 
tomatoes B, C, D, A. 
"I placed B over C, because ____ _________________ ____________ _ 
"I placed Cover D, because ____ __ ___ _______ _____ _________ __ _ 
"I placed D over A, because __ __ __ __ ___ __ __ ___ _____________ _ " 
Give a conclusion as, "For the reasons given, I placed the class of 
tomatoes B, C, D, A/' or "Therefore, I placed this class of tomatoes 
B, C, D, A." 
Demonstrations 
In so far as possible, all club members should be instructed in the 
regular meetings by the demonstration method. By this method, the 
leader saves time in teaching all of the club members at one time, and 
then supervises the work of the individual members as needed. 
As a usual thing, one or more members can begin redemonstrating 
or demonstrating useful phases of the project work sooh after the pro- . 
cesses have been demonstrated to the club by the leader or by some 
other person of the community or county. 
After an opportunity has been given for individual demonstrations, 
a team of the best demonstrators (two members to be preferred) should 
then be selected from the membership of the club, either by individual 
try-outs, by vote of the club, by mutual consent of the members, or by 
designation of the leader. . 
All teams should have the opportunity of demonstrating before 
their home community, and the best teams may demonstrate approved 
practices to other community groups and to county groups. 
Ac,hievement Day 
The achievement day is usually held when all project requirements 
have been met and the achievement fulfills the standard club require-
ments. The achievement day is made up of exhibits, a typical club 
meeting, demonstrations of the project work, etc. (see Achievement 
Program, pages 7-8). 
An achievement day gives a splendid opportunity to show the 
parents and the entire community the various phases of club work and 
the results that have been accomplished by the 4-H club members under 
the direction of the local leader. 
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Suggested Subjects for Team Demonstration 
1. Canning cherries or any other fruit. 
2. Canning tomatoes or tomato juice. 
3. Canning carrots or any other vegetables. 
Suggested Outline for a Demonstration-Canning Cherries 
Team-Two members from one club, designated in this outline as 
A and B. 
References-Food Preservation Club I Circular, and Boys' and 
Girls' 4-H Club Leader's Manual. 
Time-Fifteen to twenty minutes. 
Procedure 
A demonstrates-
Leads in giving the 4-H club p1edge; 
tells what club and community the 
team represents; introduces team-
mate and self; gives brief history of 
club. 
States title of demonstration. 
Gives reasons for canning and advan-
tages of cold and hot pack methods 
for fruits . 
Demonstrates testing of jars, lids, and 
rubbers. 
Prepares cherries for canning. 
" __________________ will continue the 
demonstration." 
A assists-
Gets materials ready for B and puts 
them away when not needed. 
Assists. 
A speaks-
Showsjar of cherries previously canned. 
Explains characteristics of a good jar 
of cherries. Puts label on for storing 
or exhibit. 
Explains storage of jar. 
Summarizes principles of demonstra-
tion. Explains that processing of j ar 
prepared during demonstration will 
be completed in ____ minutes and 
will be ready for inspection. 
Asks for questions. 
Concludes demonstration. 
B assists-
Joins in giving pledge. Stands at at-
tention while being introduced. 
Gets equipment ready for A when 
needed and puts it away when A 
has finished . 
Assists in preparation of cherries. 
B demonstrates-
Makes syrup. 
Packs cherries. 
Adjusts lid . . 
Places jar in canner. 
Notes time with reference to time 
table. 
Explains principle of water-bath me-
thod of canning and advantages for 
this product. 
" __________________ will conclude the 
demonstration." 
B assists-
Clears demonstration table. 
Stands at attention for questions. 
